~ MAYFIELD DINNER THEATRE PRESENTS -~

Caesar, Baby Greens, Croutons, Bacon, Parmesan
Cheese, Grated Hard Boiled Eggs, Chickpeas,
Baby Corn, Red Onions, Cucumbers, Tomatoes,
and Hand Cut Crudité

Assorted Pickled Peppers, Vegetables

& Dill Pickles

Dressings
Ranch, Aged Balsamic, Sesame Hoisin, French
and Thousand Islands

Seafood Sushi with Ginger, Soya Sauce
and Wasabi

House Smoked Salmon and
Seared SesameAhi Tuna

Poached Shrimp, Gluten Free Cocktail Sauce
Mexican Seafood Cocktail

Miso BBQ Roasted Snapper

Florentine Roasted Chicken Thighs with
Sundried Tomatoes

Cuban Mojo Pork Loin with Mint Citrus Jus
Caramelized Onion & Cheddar Mashed Potatoes

Parsley, Sage, Rosemary & Thyme Roasted
Baby Potatoes

Mushroom Lentil Stroganoff
NY Corn Pudding
Spiced Rutabaga & Carrots

Assorted International Cheeses, Crackers
and Crisps, Artisan Bread Rolls, Gluten Free
Buns, and Butter

Warm Corn Dip w/ Choice of Tortilla Chips
or Corn Chips

Apple Pie Salsa with Cinnamon Tortilla
Triangles

Cranberry Kale Quinoa Salad

Street Corn Salad

Broccoli, Apple, Maple Dijon Pasta Salad
Sunflower Seeds, Feta, & Summer Squash
Chili Lime, Red Pepper & Mushroom Salad
Traditional Coleslaw

Roasted Sweet Potato & Squash,
Chickpea Fall Salad

Caesar's Potato Salad w/ Bacon

Roasted Beef Striploin

House Smoked Beef Brisket

Yorkshire Pudding & Rosemary Au Jus
Arrabbiata Steamed Mussels

Assorted Fresh Cut Fruit

Banana Pudding with Gluten Free Wafers
Chocolate Mousse

Gluten Free Chocolate Cake

Traditional Rice Pudding with Raisins
Walnut and Carrot Cake

House Made Maple Bundt Cake

Mini Pumpkin Tarts

Saskatoon Berry Cheesecake

Freshly Baked Oatmeal Raisin and
Classic Chocolate Chip Cookies

Apple Crumble

Peaches and Cream Bread Pudding and
Vanilla Creme Anglaise

Allitems in the Bp‘f%t are clearly marked with dietary and aIIergy'ﬁformation and

many of our items are prepared Gllten Free. Additional food safe measures are a

ilable through the Box Office.



